
MARCO’S
WEDDING EDITION

DELIVERY AVAILABLE

Sweet Bakery Platter

Avocado Toast Platter

Lox & Bagel Platter

Breakfast Bake

We will create a beautiful platter for
your special day, complete with jam,
butter and honey. Choose from our
large muffins, locally made bagels,
croissants and sweet bakery breads.
$6 Per Person

Avocado toast your way. A Variety of
rustic toast choices and toppings.
Smashed avocado, hummus, sliced
tomato, pickled red onion, arugula,
lemon slices and balsamic glaze.
$10 Per Person 

Savory                                    $30 Feeds 8 - 12 
Bacon, Cheddar & Scallion Monte Cristo
( Ham, Swiss) - served with powdered
sugar & maple syrup.

Sweet                                    $30 Feeds 8 - 12
Blueberry with sweet vanilla glaze and
melba sauce Apple Cinnamon with
granola crunch - served with powdered
sugar and maple syrup.

CUSTOMIZE YOUR MENU

A variety of locally made bagels displayed
with smoked salmon, capers, pickled red
onion, arugula and cream cheese. 
Bagels choices are Everything, Plain &
Asiago
$10 Per Person 

Fruit Platter
Seasonal fruit displayed beautifully on
a platter with fresh mint.
$6 Per Person

Yogurt, Granola & Berries
Platter with everything you need to
make a sweet parfait. Fresh cut berries,
vanilla yogurt and our homemade
granola.
$8 Per Person

Marco’s Breakfast Sandwich 
Comes with your choice of Bread - bagel,
croissant or english muffin. Cheese -
american, cheddar, pepper jack and swiss
Meat - bacon, ham or chicken sausage
$8 per sandwich

Let us help you build a menu that suits your group and your budget. 
This is just a sample of our most popular items so visit our online
menu or reach out for more choices.



Brides Favorite Sandwiches Grooms Favorite Sandwiches
Rhode Island Brie 
Turkey, Brie, arugula and
pepper Jelly. Pressed as a
panini.

The Caprese 
fresh mozzarells, sliced tomatoes,
basil and balsamic glaze on
sourdough bread. Best as a panini!

Chicken Salad 
Our homemade chicken salad with
toppings you choose, Served on your
choice of bread.

The Chloe 
Turkey, bacon, avocado, pepper jack,
red onion, arugula & spicy mayo.
Served on your choice of bread.

New Yorker 
Chicken cutlet, roasted red
peppers, provolone, lettuce,
proscuitto, oil & vinegar and
oregano Toasted on a grinder
BBQ 
Grilled chicken, gouda, bbq sauce,
ranch, bacon, carmelized onion,
roasted red peppers and romaine.
Toasted on a grinder

Bread Choices 

Marzilli's Grinder Bread | Baked Fresh, Daily 

Sourdough, Ciabatta, Wheat, Rye and Bulkie Roll, Croissants 

Wraps - White, Wheat, Spinach & Gluten Free

Bagels - Plain, Everything and Asiago

Cliff Walk 
Roast beef, Cheddar cheese, blue
cheese dressing, carmelized
onion, bibb lettuce and tomato.
Served on a Bulkie Roll
Marco’s Club 
Ham, turkey, bacon, Lettuce,
tomato, onion, oregano, oil &
vinegar and spicy mayo. 
Served on a grinder
Italian 
Mortadella, hot ham, salami and
provolone. Get it with the works!
Lettuce, tomato, onion, 
sweet peppers, banana peppers, 
oil & vinegar

Cucumber Dill
Sliced cucumbers, tomato, dill cream
cheese & alfafa sprouts on ciabatta.



Salads

$6 per person

Sweet Greens 
Mixed greens, red grapes, apple,
goat cheese and candied
pecans. 
Balsamic Vinaigrette

Marco’s House 
Mixed greens, tomatoes, carrots,
cucumbers, red onion, banana
peppers.
Balsamic Dressing

Greek 
Mixed greens, roasted red
peppers, kalamata olives, feta,
red onion and cucumbers.
Greek Dressing

Cobb 
Mixed greens, bacon, swiss,
tomato, hard boiled egg, and
avocado. 
Parmesan Peppercorn dressing

Caesar 
Romaine lettuce, shaved parmesan,
croutons.
Caasar dressing

Create Your Salad 

Mixed greens - arugula - spinach -

olives - romaine cherry tomatoes - red

onion - white onion - roasted red

peppers - banana peppers - carrots -

olives - hard boiled egg - bacon - red

grapes - apples - Candied Pecans -

Avocado - Cucumbers - Croutons -

Feta Cheese - Goat cheese -

Parmesan Cheese

Dressings 

Parmesan Peppercorn

Ranch

Balsamic Vineagrette

Blue Cheese

Greek

Caesar 

Honey Mustard  

All of our dressings are Gluten Free



Dessert Platter

$5 per person 
Peanut Butter & Jelly bars, Ginger
Scones, Brownies, Chocolate
Cannolis, Coconut Macaroons,
Chocolate Chip Cookies, Banana
Bread, Lemon Blueberry Loaf

Drinks 

Coffee/Decaf                             $30
New England Coffee Co. Box
Carry Out - 8 cups Milk choices:
Oat, Almond, Half/Half & Whole
Sugars, napkins, cups & stirs
included 

Tea                                            $3.75
Earl Grey & more 

Nitro                                          $5.35
Iced Coffee                             $3.95
Coconut Water                     $6.75
Dels Lemonade                     $2.95
Bottled Water                       $2.20
Sodas                                        $2.25
Gatorade                                 $2.45
Orange Juice                         $2.50

Sides 

Red Potato Salad 
Single $2.95             Half Pan $ 
Traditional mayonnaise based
seasoned 
red potato salad 

Pasta Salad 
Single $2.95              Half Pan $  
Bowtie pasta with cut cherry
tomatoes, red onion, arugula, basil
and shaved parmesan cheese. Tossed
in creamy italian dressing and topped
with balsamic glaze drizzle. 

Macaroni & Cheese 
Single $ 9.95              Half Pan $ 
Marco’s family recipe. 
Topped with Ritz crackers. 

Basket of Bread & Butter                $7 
Marzilli's Baked Fresh Daily Baguette
Sliced with soft butter 

Chips                                     $1.80 - $3.20 
Wachusette Chips - Sm & Lg 
Dirty Chip & Cape Cod 
Doritos, Funyuns, etc. 
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